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(54 ) A METHOD OF PRODUCING MILK CHOCOLATE 



So hereby **^jrte"J5^ * MlSly. the milk powder is heated ,n 



do hereby dccia"' " „ tcd t0 us 



This invcmiuH -It. -u*«%i*tr" Preferably also, inc mil* ^»^** w * 

ducing what is tcrmed ^mlk Ajjgf^ ^^ffected in .he V^«~P » 

Milk chocolate is at present preparca an F amouM of up to and including »£• 

f«m: M _ t _ f — nf Hauid milk, The heating can be earned omenner 05 
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25 



T'mHV solids in the form of liquid milk, 

foXwcd ?J a normal chocolate makmg P r«- 

"tt^JEScr using a dry mix of in*rc- 
d&fSWSfbv a formal chocolate mak- 

*VE?*ISZ methods of preparing milk 
ch£& rS-hS in chocolates hav.na drf- 
fcrcw flavour . ^"S^i^i. 
object of ' h /. h0 J rC ^ l ma „ u faauring milk 

,h7^°fX c?un,b process arc usualk ™n- 



30 



amount of between 10'V. and. 25 ..of the 
material subjected to the heating «P; 

Preferably also, the milk P™*" kcai.nc 
step is effected in the presence of water «n 
an amount of up to and m«";- k 

The heating can be earned om enner 
a batch type process using trays and a not 

air oven, orb!; a ^TL^em* The 
band oven or the lluid.scd bed ™ 
heated milk powder mixture * '> 
used in the formulation of a milk chocolate 
and processed in the usual manner. 

Advantageously, 'he heat ireatment pro- 
cess is performed so that the milk ponder 
docs not exceed W C. ; s 

Most advantageously, the heat irwtmen 
effected with a time/maximum tonsure 
relationship which falls within the sha-kd 
area in the accompanying uWe. 

In the accompanving drawings, the time 
relates to the loial heat treatment umc and 
he temperature relates to the » 
pcraiurc attained hy the milk p™dcr d »" n S 

,rC Th"e C invention nv-v also reside in * mHk 
chocolate whenever manufactured p> «* 

"SSniSSf-ol the present 
now be described in the following examples. 
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EXAMPLE I . , 

A full cream milk powder was ^bmcd 85 
with a sugar^,^^ '^ 
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turc content and docs not casil% take piacc ana^ ^ ^ ^ 0R travs wh ich 

[Price 25 p\ 
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time it lost moisture, and developed a golden 
yellow brown colour. At least once during 
the treatment period ihc contents were mixed 
gently and rcsprcad on ihc trays to obtain 

5 an even heat treatment throughout the mix. 
The mix attained a maximum temperature of 
about 120°C After heat treatment, the 
material was cooled to room temperature. A 
milk chocolate was formed in the normal way 

10 using the following ingredients: — 

Heat treated full cream milk 

powder 26.0% 

Sugar 45.0% 

Cocoa Mass 14.0% 

15 Cocoa Butter 14.5% 

Lecithin 0.5% 

The ingredients were mixed, refined, and 
conched in the normal manner. 

EXAMPLE 2 

20 The full cream milk powder was combined 
as in Example 1 with a sugar solution in 
a suitable mixer to provide a mixture con- 
sisting of 80% milk powder 10% sugar and 
10% water. The mixture was then heat treated 

25 to a maximum temperature of 130°C on a 
batch tiuidiscd bed using an air inlet tem- 
perature of 150' C for a period of 30 minutes, 
whereafter the material was allowed to cool to 
room temperature and used in a milk choco- 

30 late formulation as in Example 1. 

EXAMPLE 3 
The process of Example 1 was repeated 
using a homogeneous mixture of 90 fuU 
cream milk powder and 10",. fine sugar 
35 heated for SO minutes at 135 C. The mixture 
attained a maximum temperature of 120"C. 
The heat treated milk powder was then used 
in the manufcture of a milk chocolate as 
described in Example 1. 

40 EXAMPLE 4 

The process of Example 1 was repeated 
by heat treating full cream milk powder alone 
for 60 minutes at a temperature of 135' C. 
The powder attained a maximum temperature 

45 of 120°C The heat treated milk powder was 
then used in the manufacture of a milk choco- 
late as described in Example 1. 

EXAMPLE 5 
The process of Example 1 was repeated 
50 using a homogeneous mixture of 90% skim 
milk powder and 10% water heated for 92 
minutes at 135°C. The mixture attained a 
maximum temperature of 120°C. The heat 
treated milk powder was then used in the 
55 manufacture of a milk chocolate as described 
in Example 1. 

EXAMPLE r> 
The process of Example 1 wa> repeated 



using a skim milk powder alone heated 
for 86 minutes at 135"C The powder 60 
attained a maximum temperature of 120 
C. The heat treated milk powder was 
then used in the manufacture of a 
milk chocolate as described in Example 1. 

In the case of Examples 5 and 6, it will 65 
be seen that skim milk powder was employed. 
In order to obtain a product similar to that 
of Example 1, a proportion of butter fat 
(milk fat) is included in the formulations. 

EXAMPLE 7 70 
The process of Example 2 was repeated 
using a homogeneous mixture of S0': t , full 
cream milk powder, 10% sugar and 10% 
water heated for 25 minutes wtih an air inlet 
temperature of 160 C, during which time the 75 
mixture attained a maximum temperature of 
130' C ^ 

EXAMPLE 8 
The process of Exjiiple 2 was repeated 
using a homogeneous mixture of 90* . # full 80 
cream milk powder and 10".. line sugar 
heated for 20 minutes with an air inlet tem- 
perature of 160" C during which time the 
mixture attained a maximum temperature of 
130*C ^ 8 5 

EXAMPLE 9 
The process of Example 2 was repeated 
using a homogeneous mixture of 90% full 
cream milk powder and 10 .. water heated 
for 25 minutes with an air inlet temperature 90 
of 160 C, during which lime the. mixture 
attained a maximum temperature of 130 C. 

EXAMPLE 10 
The process of Example 2 was repeated 
using a full cream milk powder alone heated 95 
for 20 minutes with an air temperature 
of 160 r Q during which time the powder 
attained a maximum temperature of 130 C. 

EXAMPLE 11 
A mixture of SO . full cream milk powder, 100 
10* sugar and 10", water wjs heated as in 
Example 1 for a period of 120 minutes at 
an air temperature of 100 C. The maximum 
temperature attained by the mixture was 
S5 n C The heat treated milk powder was then 105 
used in the manufacture of a milk chocolate 
as described in Example 1. 

EXAMPLE 12 
Full cream milk powder was heated alone as 
in Example 2 for a period of 90 minutes at 110 
an air temperature of 115'C. The powder 
attained a maximum temperature of 100' C. 
The heat treated miik powder was then used 
in the manufacture of a milk chocolate as 
described in Example 1. 115 

EXAMPLE 13 
The proces> of Example 1 was ^p^^j 
using a mixture of l >0 vkim milk powder 
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and 10% water heat treated for a period of 
120 minutes at an air temperature of 115°C 
During the heat watmait;proccss f the mix- 
ture attained a maximum temperature . of 

ioo°c. . ^^WSSStS^ : 'M ~ : 

;„In the ^bv^cxamglesiTand X. 
claims - the i percentages arc^all weight per* 

" \ -v-^^?^^^^ 

WHAT WE CLAIM IS:— ^S^f 

1. A method of manufacturing a milk 
chocolate from a milk powder comprising 
the steps of heating a milk powder to a 
temperature of not less than 85 °C and pro* 
ccsstng a heat treated milk powder with other 
chocolate making ingredients to form a milk 
chocolate. 

2. A method as claimed in Claim 1, where- 
in the milk powder heating step is effected 
in the presence of sugar. 

3. A method as claimed in Claim 2, where- 
in the sugar is present in an amount of be- 
tween 10% and 25% of the material sub- 
jected to the heating step. 

4. A method as claimed in Claim 1, 2 or 
3, wherein the milk powder heating step is 
effected in the presence of water. 



5. A method as claimed in Claim 4, 
wherein the water present in an amount of 
up to and including 10% of material sub* 
jectcd to the heating step.: : 
y- fi^A method" asx claimed - in any preceding ^ 
claim;\lvhcrcin:^ heating step ^ 

Is" performed so that: the milk powder does 
not exceed 140*C%S4$^~V 

7. A method as claimed in any preceding 
claim, wherein the milk powder heating step 
is effected with a time/maximum temperature 
which falls within the shaded area of the 
accompanying table. 

8. A method of manufacturing a milk 
chocolate from a milk powder substantially as 
hereinbefore described in any one of Examples 
1 to 13. 

9. A milk chocolate when prepared by the 
process claimed in any preceding claim. 
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